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The gluten determination method is based by principle to transform analyzed flour in 
dough. The dough will be washed, in special conditions, with water or with some 
solution. Obtained results were influenced by special condition and also by solution 
used for washing. For choosing the suitable method it is necessary to considerate the 
maximum  dough  consistation  (gluten  is  fully  developed);  using  one  saline  water 
solution  (2%)  for  washing  gluten  will  anulate  the  influence  of  different  mineral 
composition  for  drinking  water;  the  dough  report  before  washing  must  not  be 
prolonged to reduce proteolytic activity at minimum 
Key words: gluten, substance protean 
 
Introduction 
 
  The  wheat  technological  quality  concept  has  more  aspects  gave  by  the 
many potential of wheat processing. Between the panification qualities characters 
one  essential  place  is  took  by  the  protein  from  wheat  seed,  an  in  special  the 
components  protein  from  gluten  because  of  influenced  activity  in  absorbtion 
capacity, dough quality, etc. 
 
Materials and Methods 
 
  The  principle  of  method  for  gluten  determination  is  in  separation  of 
proteinic substances as gluten, using for dough washing one NaCl solution (dough 
is obtaining by wheat groat) and drying obtained gluten. For the deformation index, 
the method are based by resting for one hour at 30
oC, one wet gluten sphere and 
analyzing  the  deformation  by  measuring  of  initial  and  final  diameter  and 
calculation of differences.  
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Results and Discussions 
 
  The analyses were made on three autumn wheat breeds, Boema, F 201 and 
Dropia. 
 
Table 1 
Wet gluten content 
 
Breed  Wet gluten  Differences 
Exp1  Exp2  Witness 
Boema –P1  33.8  -  -3.4  -0.8 
F201-P2  37.2  3.4  -  2.6 
Dropia- Mt  34.6  0.8  -2.6  - 
   
One of the causes of negative qualitative potential is due by the Eurigaster 
maura  infestation.  The  destructive  effect  produced  by  proteolytic  enzymes 
introduced by the parasite in seed affects the infected seeds and not only. At 3% - 
4% affected seeds the gluten become soft. For one moderate infestation, the quality 
degradation of gluten, for good wheat regarding the qualitative characteristics, is 
lower compared with a lower wheat. 
  The  obtained  value  is  attesting  the  superior  capacity  for  seed  nitrogen 
accumulation. 
  The gluten quality is made by the genetic characteristics of the breed. 
  The gluten deformation index who expresses the elasticity characteristics, 
is influenced by environmental factors having a great variability. 
     
Table 2 
Deformation index 
 
Breed  Deformation 
index 
(mm) 
Differences 
Exp1  Exp2  Witness 
Boema –P1  12.7  -  -1.3  6.0 
F201-P2  14.0  1.3  -  7.3 
Dropia- Mt  6.7  -0.6  -7.3  - 
 
The gluten deformation index for Boema was 12.7mm, 14 mm for F201, 
and 6.7 mm for Dropia. 
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Conclusions 
 
1.  The  protein  contain  and  quality  are  very  important  in  panification 
quality 
2. The protein contain for this three wheat breeds atesting low genotypics 
differences with the confirmmation of the fact that cumulating protein activity 
is majoor influenced by the environmental factors. 
3. The wheat breeds trated in this study cumulating protein over 12.5%, the 
minimal admiting value for panification wheat and one of the most important 
breeding objective for wheat. 
4. The gluten content values attesting superior capacity for gluten seed 
accumulation. The quality is influenced by genetic characteristics of the breed. 
The hereditary factors can be controlled by selection of the lines with good 
quality characteristics for panification in genetic improvement programs. 
5. The great value for deformation index shows us a bigger extendible 
capacity and a lower quality. This index permit wheat classification by gluten 
resistance: with very resistant gluten, resistant gluten, etc. 
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